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MEMORANDUM
DATE: March 21, 2001
TO: Division of Shellfish Sanitation Staff
FROM: Robert E. Croonenberghs, Ph.D., Director

Division of Shellfish Sanitation

THROUGH: Robert W. Hicks, Director
Office of Environmental Services

SUBJECT: Plants — Procedure - HACCP Certification Requirements for Shellfish Plants

Delete Working Memo #S- 272

Purpose
The objectives of this protocol are:

1. To establish a uniform certification procedure for shellfish plants.
2. To establish a minimally acceptable HACCP plan by which to evaluate industry
HACCP plans.

Introduction

The National Shellfish Sanitation Program Model Ordinance (MO) requires that all
shellfish plants have a proper HACCP plan in order to be certified for the upcoming certification
cycle. This memo will outline how these certifications will take place and how compliance with
the MO will be judged.

Minimally Acceptable HACCP Plan

The ver. 3/20/01 HACCP plans attached are the minimally acceptable HACCP plans the
Division will use to evaluate shellfish dealers for certification. Shellfish dealers can have critical
control points (CCPs) and critical limits (CLs) that are more stringent, but not less than those
stated in the attachments, unless the dealer can prove through a hazard analysis that a CCP or
CL can be changed. The central office must approve any proposed changes to a CCP or CL.
The plans do not represent the desires of the Division of Shellfish Sanitation, but rather contain
the requirements of the MO and additional requirements from FDA in their 2/1/00 Guidance
Document #1. HACCP plans are supposed to be living documents that change as science and
practice validate other ways of eliminating hazards from occurring. Shellfish specialists will
have to evaluate future plans based upon the requirements in the MO which define CCPs and
critical limits. These requirements can change from year to year. Therefore, at the beginning of
each certification cycle, HACCP plans shall be evaluated based upon the latest MO.
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Certification Procedures

1. In order to be certified all dealers must have a suitable HACCP plan. This means that
they must have all of the necessary forms prepared, with equipment, trained personnel
and other necessary items in place.

2. All shellfish plants must have performed a hazard analysis. They are not required to
show you their hazard analysis, but they must demonstrate knowledge of their plan and
how it was developed. It must be stressed that they be aware of all elements of their
plans and what their HACCP certified reviewer will do.

3. In order to be certified and listed in the November Interstate Certified Shellfish Shippers
List, certification forms must be returned to the Central Office by the end of the first week
of October. The inspection form must indicate that the plant has a minimally acceptable
HACCP plan and that they have the appropriate sanitation monitoring procedures
(Chapter X .02 in the MO) in place and that the facilities have no structural or functional
problems which are out of compliance with the MO requirements.

General Items to check on all HACCP plans
- Whether the dealer’s process changed from the last HACCP plan
- Whether the title of people that are indicated by the HACCP plan to monitor are the
ones actually writing down the record, or use a generic statement of “plant personnel as
assigned”
- Whether the plan is signed and dated every year
- Monitoring forms
- Whether the firm has copies of all types of monitoring forms they will need
- Whether the name and address of the firm is on these forms
- Whether the actual times of actions are recorded, as opposed to the use of
check marks
- Whether the type of record the firm is keeping matches what the plan says will
be measured

Specific Guidance Concerning Shellfish HACCP Plans
(note that shellfish refers to both shellstock and shucked shellfish for this section)

Receiving shellfish
- Must include the words “pathogens, marine biotoxins and toxic chemicals”
- Buying shellstock from other harvesters or dealers is beyond the scope of a boat
certification, since storage would be required on occasion.

Shellstock - Points of transfer/loading docks
- This requirement has been put in the MO and FDA has debited us for not having it.
- Two hours out of temperature control is the requirement. The logic for a shorter time
period for shellstock than for shucked product is that shucked product must be chilled to
45° F by the end of the time period, whereas shellstock is merely put under refrigeration
and takes longer to cool.
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Shellstock - Washing, grading and packing
- This CCP is not stated in the MO, but the requirement stands that once under
refrigeration, shellstock must not be taken out of refrigeration. We are assuming, and
FDA concurs, that 2 hours for processing in addition to the CCP for time at loading
docks is reasonable. However, this CCP and the one for loading docks cannot be
combined into 4 hours and monitored for one 4 hour period, because total time at
loading docks is limited to 2 hours. One form to record times out of temperature at the
CCPs for both loading docks and grading can be used, but the total time for each CCP is
limited to 2 hours apiece. The rationale for this is that loading docks can be much hotter
than grading rooms, and the shellstock should not be exposed to these high
temperatures for more than 2 hours.
- DSS interpretation for washing, grading and boxing
- Since dealers have 20 hours to get shellstock harvested under refrigeration, if
they wash, bag and tag the product the day of harvest, then they do not need a
CCP for it. Dealers must indicate in their hazard analysis that this is what they
are doing and therefore do not need the CCP.
- DSS interpretation for shipments from dealer to dealer on day of harvest
- Shellstock shipped from dealer to dealer on the day of harvest does not have to
be refrigerated, since it falls within the exception from the refrigeration
requirement within 20 hours of harvest.

Shellfish storage
- Shellfish under refrigeration storage must be monitored a minimum of twice per day,
this is FDA'’s required guidance to its shellfish specialists.
- Shellstock under refrigerated storage must have the corrective actions worded
exactly as provided if only monitored twice per day.
- Iced shellfish must be monitored a minimum of once per day and corrective actions
should be included to reflect the essence of what is provided.

Frequency of temperature sensor calibration
- FDA is teaching that monthly calibration is required, it is not acceptable for a HACCP
trained individual to establish a longer calibration frequency.
- Monthly calibration can be avoided if all of the following are true:
- The thermometer is certified with an expiration date to be NIST traceable for a
certain period of time
- That time interval is current
- The thermometer has identification on it to identify it to the certificate, such as a
serial number.
- Many thermometers are sold as NIST traceable, but are not acceptable since they are
only certified to be traceable at the time of manufacture and not for a certain period of
time.

Shucking and packing shellfish
- Six hour processing time
- The Division still maintains that a 6 hour processing time is acceptable, though
the MO only allows 4 hours and the FDA downgraded our plants in 2000 for
using it.
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- The data we developed is being statistically evaluated by Va. Tech now (prior to

FDA's next evaluation).

- If the data shows 6 hours is unacceptable, we will have to immediately require a

4 hour interval to avoid a “major nonconformity” with the ISSC and the FDA.

- recording processing time

- plant owners may develop a number of different ways to record this information

- be sure that whatever an owner develops, that the plant can actually function

within the parameters set and consistently meet the critical limits of time and

temperature

- one way to ease the record keeping is as follows

- write a standard operating procedure (SOP) for packing shellfish
- receiving window
- record delivery time of shucker
- establish that when shucked product is delivered to the receiving
skimmer, that upon skimming into the temporary holding container
that it is immediately and thoroughly packed in layers of ice and
stirred, this stops the clock for the time out of temperature control
used by the picker
- hourly measure and record the temperature of this container to
prove that it is chilled
- ensure that shucker’s processing time plus the standard packing
time does not exceed allowed total processing time
- blowing and packing
- begin blowing with iced shucked oysters
- use timer on each blower tank, and end blowing when timer rings
- establish that as soon as blowing ends, that sufficient ice will be
added to the blower tank and mixed in to ensure cooling to <45° F
- record temperature of tank
- write the SOP to use the amount of time while blowing as the
time out of temperature control
- using this method, oysters from each shucker do not have to be
tracked through the blowing process, because the blowing process time
has been standardized
- verify process annually in writing as part of the hazard analysis
justifying the critical limit for shucking time
- Interim repacking of shucked shellfish (shucked and stored in the cooler in large
containers prior to final packing)

- The HACCP plan must address this step.

- The time out of temperature control is cumulative within the 6 hours processing

time. No extra time can be provided for this step.

- The dealer could eliminate the monitoring at this step if he does a verification
study to show that the temperature of the shucked shellfish does not exceed
45° F during his standard process.

Repacking shucked shellfish
- The MO currently requires shellfish not to exceed 45° F during repacking.
- It is quite possible that the ISSC will allow 2 hours out of temperature control this
summer.
- DSS interpretation - if a plant must raise the shellfish above 45° F during repacking,
then we will accept a maximum of 2 hours out of temperature control for now
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Miscellaneous points

Verification studies:
- Must be written to specifically say how they address the hazard and what CCP or
monitoring step they are eliminating
- Must be added to the HACCP plan
- Must be done yearly
- If a dealer is found to repeat not to complying with his verification study, then he will

have to implement monitoring the CCP.

Compliance, when evaluating records, means whether there are no more than 10% of the
records missing or improper.
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Example HACCP Plan Form - Repacker
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Example HACCP Plan Form - Repacker
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Example HACCP Plan Form - Repacker
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Example HACCP FPlan Form - Repacker
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Example HACCP Plan Form - Repacker
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Example HACCP Plan Form - Rashipper
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Exampla HACCP Plan Form - Rashipper
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Example HACCP Plan Form - Reshipper
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Exampla HACCP Plan Form - Reshipper
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Example HACCP Plan Form - Shucker-Packer
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marine Holcxdns  |aquaculiuns! who has; Jrecord Iran=action rEcord v conecitve |Comecliva
bt toc G harvested e baction records by (action f=coid
hemicals i shlistock fam b1 HACCP franed
Breked Tam Fl'U'nEﬂ Jess B relfekdLEl
brcaing wakss  |Indicatad by |ha tag
ok 1o sheinsh [and
harvesting. i Hentined the
sheistock with 2 tag or
IrErsaciion e
o
?] Resive shielshack or
shuckad shelrsh
cotanzd mom & dese
ha has ideniied Ihe
shelifen wiih a kg,
Iransaction recomd, o
Jisbat.
Diate, Page #1
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Exampla HACCP Plan Form - Shuckar-Packer

Frm Hame: Froducl Typs ster Hagddam
Firm Adedress: Process Malhod: = o = T 2 B = T ]
—slellsh iresh deibulion
1 2 Menitoring 1] (@ {10y
wE: i3
?”tlcal slgnificant Correclive action Werilication Records
Control Hazards Critical Limits
Prsint Tar sach iy (51 B} (T
(CCR) Preventive
Measue Whal Horw Freguency wWho
Shelsiock  |Smowih ol i e Timeoutof |Record duralion JFor ewery it |Plnt i lhe shelsloek @ cul of MnFum weekly g
pathaganic lEmparature jaf Hma jor palal. persarmel h n It o Ih Aea of shelskook
Foinls ol |pactarta lemperaiure contmd, |coniol ehalsock - rilkedadldotil sl ot bk lemparalura
Iranslerioading =hellstack not =it of s signed 2 hours then check Inkrmal rErskd records Jvl bantml recond
dack nrmin il Pt i ne-:omsfwﬁ?ﬁ?:“P
outsie of ¥ aHACC
refigeration for mars jrared If the Intamsl lemparature 1 |lrEinad Rdvidual Thermometar
\han 2 hours at batarean 45°F - 50°F, Iha f-albration
cang tock shaliskack il b lbed or chilled & [Monitly calbrate Boord
rapidly & pracicable o brng e |hermomeler ajanst
Intemal kmperaire o 45°F and - |MIST carified - arrenlive
e d 1o a cooler. N ramser o ;E||DH record
agilaked oo slush;
Il Ihe shelk ok Esmperaiune B ar
=50°F, e preduchwil b2 lcedor |Use HIST canliled
chilkad 25 mpidy as praclicsbla (o |thermomeler and
LI the Ntermal tamperalre o (chack 1o ensure
d5°F, Balated and evauated by a |certificalion duration B
HACCF lrained individual o insure|sHil valid,
b prctuct b saf
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Example HACCP Plan Form - Shucker-Packer

Frm Hame Pmoduct Typs DyEtar Hagd oign
Firm Adoress: Pocess Mathod: N = 1T Tk T 1 o
OS] 1 o ol =R 310 oy
e @ Moaenitoring i@ i 1oy
e i3
'«?Flllea' Significant Corrective action Werification R ofds
Control Hazards Critical Limits
Paint for sach id) (51 61 {7
[CCF) Preventive
Izasure What Herw FregUency Who
shelskck | Gmowth ol & e Timezoutof |Record duralion |For every ot Pl (e Erane o s Gut b ML weskly |
patogenic EErmparalre gt lime orpatel PRSI o eraiure contol for more ian |eew of shelskock
Wiashing, bactarta lempersalre contmd, leoninol, helsiock £5 P o : g lemparalure
grading, and <hedlsback nol TGS B ossigned, 2 Nours ihen check Inkemal iranskr iEeods @ b i) econd
packirg parritied o rEman lemparaturs (i peraiire mfﬂﬂﬁaﬁ;'l_m: -
oulske of G
remgeration far mors ronit ir e ntemel temparatuia s fimined nowoar, [Thermometer
than 2 hours while petwesn 45°F - 50°F, e FeinEnin
processing. shelsiock will be nad or chilied &5 |Monthly calbrate ecord
rapkdly & praclicable bo bring e |tharmomeks against
Intemal Emperatrs [0 45°F and - |MIST ceniied ——
moned 1o a cocler. thermametar o Jaction record
agilaked ks slush;
If the shalkslock emperatue B or
=50"F, he productwil belcedor |Lse HIST carifled
crili=d s rmpidy a5 practicabis [ |thermomater and
Lring the nternal lamperatre o |chack o ensure
45°F, wolatad and evaluatad by a |certificalion duratian &
HACCF Irained Indbeidual o insure sl valid,
ihe product k= safa.
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Example HACCP Plan Form - Shucker-Packer

Firm Name: Prdust Typs: Coysber Hard clarm
Firm Address: Pmcess Malhod: —Hand shucking. packing and reoacking
—ahellishirreshdiiibulion
i1 (2) Monitering ) () 10
Critical @
significant Corrective action Werilication Recards
Contral |° oo rie | Caitical Limits
Poirtt far each i3 31 (G i7
(CCP) Praventive
Measure What iy Fregquency Who
shelskcklGmwih ol [Shelstock must be: |a) Presence ol fa) Wisud check |a & b) Flani gﬁ.slrlﬂi..ll ZEI].IH& lﬁﬁie" Gl han kainimum weakty  |Shelsiock
slorage  fpahiogents e of lor precence of | Mintmum ol [personnst [T e dale] b ol e evie ol shallslock [slorage
baclerla @) lced; or fadequale oz of |2 imes per  [as asslgnad 1 loragearea records |emperatre
1) Shellstock 1ay (4 & ) I N8 cooker Emperallre B =45°F  fand comective action|recand
b Slomd Ina cooler b Reoord and [he shallslock Emparatuna |s betwesn records by @ HAGCP
fslorage areaor temperalre; orfshelsiock codler 45°F - S0°F, 1ha shallslock will be lced or - fianed indrvidual
oo egance lemperalures; of chilled s rapidy as praclicable o biing the Thermomeles
manlaned atdsF (o) wet storage intema lamperalre o 45°F and moved to oty callbrale  |cAllbralion
TACHOrkEes, of  |ared water o) welslorags anoinarcoolar, inemmometer agalrsl|ECand
ouality hermit HIST cediled
ko) Placed Inan Il e conker lemperalure B >45°F and e |ermomer o |coractive
approved wel shalEiock Bmperallre & =50F, he fanitated ice slsh;  |gepon recard
slorage area shalklock will be ioad or chilled as rapkdly ar
s prachicabie lo bring ihe inkrmal
temperatue ko 45°F, solaked and L=ma WIST cortiied  [Viiet slorage
evaluated Lo insune the product |s safe, inermomeder and (PRI
ohieck (o ersnre
3 Wl stared shellsiook subjclad i walks fearimeation duration
qualily condiians Ihat do nol meel tha = sl vald.
recuirements of 1he Shellish Model
Crdnance will be evalualed by WVOH lor
fInal dspoellion.
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Example HACCP Plan Form - Shuckar-Packer

Frin Hame: Prsuet Type Cigster Hayd olan
Firm Address: Pmcess Mathod. Lt shucking. packing and fepgeking
—shallishigriresh disibulion
(1 i2) =] 19 (1)
b (3
Critical | d
significant Corrective action Warification Records
Contral |- s Critical Limits
Point for each [ER) 15 (B) i
(CCPY Preventive
Koeasure Wihat Howi Frequency Who
Shucking fSmowthed 1) For shallsock that e [18°2) IR] 1) Al leerst ey [Plank foond shelileh to 457 [Mnmum waskly |Shelinsh
pahogenkc oot been ratrigeratad prior eoord ine thal ShUCckNg  |3hegrs when [parsonned fas quickly &= possible |review of bavatghing!
bacterla i shucking, e lime Etapead Ine eqits & record N UM (on ) cpgng £ fard impiemen! fhelirsh racking
processing begins o he  [shallsh iemain “‘g" m‘ﬁ:g‘:ﬁ"m inremgeraled  |asskned Jlemparats contro, fwstoning! lecord
Jime stucked meats are Jout of lemparaluegP o9 E Dan Jshallsiock shucked shalllish racking recorts
fhiled o an inlernal control during el e mperst ot mesals cut of land comeciive  [Thermometsr
lempersiure of 45°F (7.2°0) [processing unn 172G less. 2) Al sl every lemparature coniol ior faction recorcs. fealibration
Ehal nol exosed 2hours.  Jehllied boan & hours whan more than & hours tyaHACCP  |recor
intzmal Recod [Emperaire of a oy epng Juring procassingwil - firainad
) For shellstock that hes [lemperaireof  fepEsentlesamplecr \opnem g be ek and evalugled ndvidual, )
been refrigerated pron o [45°F (72700 elfEnaliime of packing. |oneyistock. by, ala minimum, a U‘:‘I'lgﬁ':""e -
khucking, the imes shelish . HACCF iined anihly calbratec 90 EE0)
fara mmovad Trom tha Temparatura of relividual kor final (hemmomelker
etk aatiet o o e (e e o F2co e fiat sheistock bt posttion. galrsl NIST
ehuckad meals are chilled tojpacking. =riillx]
an inkermal lemparaioe of (hammometer ar
45°F (¥ 2°C) shall nol 3 For haal itz Ice
foxreed 6 hours. shockedsheitish, S SHEEEE FEEALS s h; o
elapsad ima irom
i lemparalure of 457F (7.2°C) o
|31 For haal shockad st Enark rless LEE e
nelstock Ins shucked. [FrOcess urtl ’ oertiled
Ehelish mesls shall e [sheiiishare at (Pemomeks
e o AsF rarcyor  [19F TGy o [ReRd lemperaie ol 2 fand check (o
=5 wIthin 2 hours atler e [1FS5. lllch atHme of plm esUE
heat shock process. parkng. E?JTEHI]IS:"II:-ISIIII
:I Recond EED'S-EQ limea from| ealid
eal shorck process (o ima :
eal shockad shellish ae al
457F (T7.2°C) o kess.
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Example HACCP Plan Form - Shucker-Packer

Frm Hame: Product Typs: Cyelar, Hard clan
Finn Adcress: Poosss Method: b shucking paing andiEcecking
1 =111 1 o = T3 Ao
i) i2) g Monitoring i8) = o
L ]
Critical | o\ incant Comactive action venincation | Reconts
Control |~ s Critical Limits
Paint for each i) (5} ] (T
[CCF) Preventive
Maasure what Howe Frequency wing
Repacking |Growth of [RE 1A ee fneontaners or — [wanmom weskiy |shucksa
RO aincgenic fshucked snetmsn  [remperatira ot |check tempsratune 1) At least svery 2o o |, T ey e
Shucked [P =hall ba mantained alfshucked ot representative  |hours diring o s b A
shellisn [packria nal ba e v rHmRarale M |mssiged  |gealer contining ine shellishshaITEn 1B packing
q p |[rocessing: o b repacked. raparking record
lemperature o 45° F [processing. e
(727 C] or s, 2 Alths e ol 21 Chil containans of ks than formetive action [Thermemetse
i repacking 178 oz (1 gallon) as rapkdly as Jrecods bya  fealibeation
Frozen shaltish operation If less poss ble Wil oe. :}“d%p 'I'E"E" record
Jineraed o repeckl han 2 hours. i
Jshal nol emggd a;q 31 Hald ehellilsh aside and Corrective
It mal tamperalirs Evaluale by, ata mnmum, a-ypnly catbraleacbon reeord
Ly HACCP falned Indhidual — firommeiei
galrst NIST
tifed
Inamomater or
Jagilat=a e
S
or
I MIST
foartined
Inemomekr
fard check 1o
f=nsura
frertincation
furation Is sl
fealid.
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Exampla HACCP Plan Form - Shucker-Packer

Frm Hame: Producl T"'DE': Mm—
Finn Address: Piocess Malhod: Ll shucking packing and Eogckin
slallish b iresh disipulion
(1) @) MOI]itOI‘i!lg i (9] (1o
g 3
Critical = LEis 4 p
signifcant Corrective achion WVariflcation Records
Control Harards Critical Limits
Pairit for sach idj iS50 6 (7
{CCP) Provantive
Measure What Horwy Frequency whao
Shucked meal | Growh of =hucked and packed |a) Presspca o | &) Wisual check [a) Mimumor 1 [Plant Il iced shedlfish ars Mnimumweekly  [Shucked
skorage palhogenic shalllsh must be alaquals ce  |forpressnce ol [Hmeper day ke Jpemsonnal fatthout adequale ios, o Iffreew of shuckad  (neal storage
taclera shared in: A atequake be [Iced product =4 hedlzh are nol iced and |meal storags recard
::r' = (e e - o . o t-:;:?:srl:g?é!:pgglfre i [t i . O
persires:- by Recoming, o Mnlfuor 2 hellilsh. Shuckesd reoords by @ ceilbration
bj Under efrgeratian FOEAaEme: . ek e ey oy - nellishwiina HACCP ImEined oo
ala mperaurne of IBmperatires. remgerated lemparature greaker ihan |Indvious,
45"F (T.2°C) of less, prodict 145°F are load and held fof
Javaiation by, ala Konihly calbrate  |Comeclive
fninimum, a HACCP themmomeler aclion record
lrained (ndhidual Tor inal |against MIST
ks pasiion. Raestore cadiflad
lempsarature control. Ihermomeler o
agilaked oz slush;
o
Lse HIST cerliled
tharmometer and
chack ha ensue
cedificalion
duration Is sl
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Example HACCP Plan Form - Shellstock Shipper

Frm Hame: Produsl Typs: ovelar Hard ciam
Firm Adrress. Fmcess Method: digshing argding gnd packaanacl
—atole weshalisninina sl
i1 2) Manitoring i@ Il o
o (3
Gritical signincant Coreclive action verification | Records
Control Trisina Critical Limits
Foint far each i 15 16) (7
(CCP) Preventive
Measure ‘what How Froquency who
Recaling  |Shellish may  |Feceive ol shelctock tag [Wisualcheck  |[Uponreceptof  |Plant pasornel |Raject any shallstook [inimum weakly  [shelsiock
contan shellstock: or frareaction pachshpmen!  fasassigned  |inat are witnout an e ol Recaring
Shalklock | paihogans, 1) Obbaimed om  |reecrd canliying tag of knalslock Recom
marina blalosns |-om e o Iransacton recom. eoahing records
ard e Ry e ad cormeciive [Comeclive
chemicats I ﬂi_ faction recards by [aslion oo
recahed fiom : b3 HACCP trained
growing walers [ TErESted e e Ll
rchosad o ;
et o i 1
n EN]
harvasting. ps
) Henlined the
shellskock wilha lag
o Iransaction recand
or-
) Cbtaned iom =
daaler who has
Hentifed the
shallsiock with a tag
of Iran=action recard
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Exampla HACCP Plan Form - Shellstock Shipper

Firn Hame: Pioducl Type: Costar Hayd dam
Firm Address: Piocess Mathod: —Liashing, qreding and cackaana of
e Jeeshalishinthachall
1 @ Menitoring &) {9 (10
Za 13
Brticel Significant Comective action Verlfication Records
Control Hazards Critical Limits
Paint for each E1] 5 (Bl [
[CCF) Preventive
easue What Howe Frequency Wha
Shelskek |G ol o Timez out of Record curalion [Forevery kb Pentpersonnent, oot bainimum e,
pathagenic Emparalure [ i for palel. a=asslgned. b enramie conirl - review of shelision
Painls ol taclera lemperatire contmd, fonni. shelsoek Amps 7 i k Emparatuna control
transter/bading =hellstack nol utskE of morihen 2 howrs limnsferreoords Loany
dock parmitiad o mman l=mparaturs Ihen check ntemal ard cormaciive
Cutsie of K lempsralure. faclion recods by a
refilgaralian far marne HACCE Irined Thetmeanetar
ihan 2 howrs at Il'the ntermal rdividual. izl lion record
cacng dock mparalurs Is beteean
d5°F - 50°F, Iha puonihly callbrak: -omeciive aclion
phellsiock wil b= oad or fhermometar b cord
hiled =5 mpily o= galnst HIST

practicabie (o tring the  foariiled
niernal lemperaioe fo Jilermomeks or
457 F and moved oa jagitatex] |ca slush;

joonker. ar
Lsa MIST carified
Il he shellslock hermomeksr and

Emperalure s =50°F,  feheck o ensure
Ihe product wil belosd - eeriicalion
jorchilizdasrapdy as  uration s st
prachcatie (o tring ihe - fealk.

nlermal Empersire o
45°F, leclatad and
jawaluated by a HACCP
Iraned individual 1o
rEnrE e product

Ears
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Exampla HACCP Plan Form - $hellstock Shipper

Frm Hame: Producl Typs: Cwslar Had clam
Firm Address: Pmocess Malhod: —as0. Qrang and caskaana of
(n {2) . Monnwmg 2 9 o
o 1
Coiigel Significant Comactive action Verlfication Records
Control Hazards Critical Limits
Paoint for pach id) (] (1] T
[CCP) Proventive
Measure What Hei Fraquency Who
s [l oy [t et fr oyt et psemal, o stk e o parum sty e
wieshing,  |tacterta lemperaiure conim, |canfno helkstock FEEmparatlre conirol - rew k= of STelEck-mparatura contro
oravling aind chellsloek not b eie o 4 N0 e 2 ol JIFRnSIor 1900 keerg
packing permitied | reman lemparalure then check nemal fand cormeclive
ouls e af kit lsmparatura. jaction records byal !
remgzralion far mars ) HACCP Irmned - [Thetmometar
Ihan 2 hours while Il the nterrel redrekdual jcaliba lion record
prmcessng. lemparatuns (s betasen
A5°F - 50°F, the pdonthly caitrake - amecive achon
ehellsiock will be losd o (lhenmometar P
hlled =5 rapkly a5 gainst HIST
racticable In bring the foartined
niermal temperalure o fihermomeksr or
A5TF and moved loa  jagilaled (o slush;
jrooler. or
Lza NIST carliied
Il the shalkslock Ihermomeks and
lemperature s =50°F,  foheck (o ensure
the productw il b leed  peariication
rchilked as rapidy as duration s sl
bracticatie o bring ihe fealkd,
niermal lemperalre o
15°F , sokatiad and
fvaualad by a HACCP
Irained Indtekdual o
reur e produ s
fEale.
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Example HACCP Plan Form - Shellstock Shipper

Frm Hame: Poduct Type Crslar Hapd clam
Firm Adoress: Pmcess Meathod: Migsting grading and cockaanaof
—ihe e shaliEhinibe shal
1) i2) M-Jnl‘turing (1] i) o
Critical @
significant Corrective action Wepificalion Rocords
Control |* e | Eritical Limits
Point Tor each (1] 31 16} M
(CCPY Preventive
Measure What Hod! Frequerncy Who
shelskekfzmath ol fshelstock must bacfa) Presence of - fa) Wisud check fa & b Planl g‘ﬁi]ei Fﬂ)ﬂ.llﬂ lﬁﬁigol' [l Iman. pdinimum weskly  |shelistock
storage  pahogenic R of bor preeenoz ol fdinimum ol 2 persomel |ms ﬁ-‘ﬁ]’ % (i = = 1] Jn - eviw o shellstock shoage
bacleria ) lced, o ladaquale o= o flimes parday fas slomgearea recards Jlemparakbns
b Enelkiosk jassigned [ia & by I ihe cooler lemperalure i =S°F  fand comesinve aclion|recond
b Sied Ina oonler b Record =nd Ihe shellslock lemparatune |s balwesn fecords by a HACCP
Eirageamanr  |lemperaturs o fhelsiook cocler 45°F - 50°F, Ine shalisiook wil b tced or - [imne inanidual.
o evance lemperalres; o chilked 86 rapidy as pracicabls o ong e Thermomets
Inantaned at4sF [ Welsiorage Intemal lemperEire o 45°F and moved [ pMontnly caibegle  fEAlbrEtan
F2°CHOr ess, of jarsa wakr | Welsiorage enolhar coclar. iemoimeter against|/=cord
Lty ermit HIST camiest
) Placed Inan If the coaler temperalure i =45°F and the |inermomeer or Correciive
bapproved wet shallslock Emperaiore & =50F, Jagitated ice slush;  |aepon meond
lorans ares shels ok will be iad or chllld as rapkly ar
5 prachicable o bring e inkmal
temperalure o 45°F, Bolaked and Uga NIST cartiied [Vl Slorage
ervalualed o insure the product 1s sale iermomedsr and |PECM
Icheck: Io ersure
) Wl slored shelslock subjaclad o waler fearliication duration
qualily conditions hal da not meel the 5 s vald.
requiremants of thaShalsh Model
Cranance will be evalugted by YOH o
il dspostion
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Exampla HACCP Plan Ferm - Shellstock Shippar {(boat certification)

Frin Hame: Pt Typs:
FIrmn Address: Pmcess hathod:
1 (2 Moenitoring (2 i9) 1o
e (]
Critical Significant Corrective aclion | Werificallon | Records
Contral e Critical Limits
Paint far sach (1] (&) ({1 (il
[CCP) Pravenie
easure il o TequEncy Who
] wihat H F wh

Harvesting |Sheiiish may i oniy shelish,  [E1E1SH0EK 0 |5 On shelstock tag: Tag each Harvestar [Tag any shellstock  |Minmum waskly |Shelskock
contaln palhogers, (£ nF;“}‘fm e | shellstock | record hpe o sheillsh,  [shellsiock thal are missng e (ieview of sHpRing
narne biooens 0 0o e [EPpng reord | harsest location, and contalner when denlifying g, shedlskonk recard
and baechemicats) o e e rarves| dats packen. sHppIK reconts
i harvested rom |- eyt ; by & HACCP
powing waters ) e ke wilh E On =hipping racond: Daly for shipping Irained
closed W SHElEn . (oheiney fag Indizats type ol shelilsh,  frecord oo,
haresing. quantity, harvas! location,

narvest dak and buyar.
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Exarnple HACCP Plan Ferm - Shallstock Shipper (shucked product)

Fim Hame: Product Type: Crgelar Had clam
Firm Adress: Pmcess Kalhod: Baship shucked shefil=n
I 31111 23R L i =l ]
(1) i2) Meonitoring (@ (s (o
Critical 3 ot :
signinzant Comeclive action arification Reconds
Contral Yt Critical Limits
Foirit for cach 4 ] L] T
(CCP) Praventive
Measura What Hioww Frequency Who
Recang |Sheilshmay o o o0 e [Shemishbal sualcisck  |Upan recepiol  [Plant pesonnel |Raject any snalilsn afinmum weekly |Recening
conkan inust arighaie from @ eachshpmenl  fasassigned  far= witheulan iz of shallllsh |Recard
palhogens, :Iealetwnolhas d=nlilying lbal. Eahing Ecords
mane bioloedes (e i e snainsn jand correclive |Comeclive
and fose et a el i actions by & aclion recal
chemicaks il ! HACCF Iraned
racatyed fom dbvidual.
growng walers
clead o
shalllish
hareasiing.
Signature of Company Offidal; Date, Page 1

vier, 3720001




Example HACCP Plan Form - Shellstock Shipper (shucked product)

Frm Hame: Fmoduct Typs: Dsler Hapd clam
Firm Adeess: Fmcess Mathod: _Baship shuycked shellllsh
—lended for resh deipulion
(1 23 MD!'Iitoril'lg &) =1 i1
L 3
Critical i L
Significant Comective action verifsation Re<ofds
Contral Hazards Critical Limils
Paint far each i) %) i) i
(CCP) Preveniive
Measure What Huowr Froquency Who
Shucked meal | Growh ol Shucked and parked Ja) Fresance of  [a) Visual check [a) Mrimumor 1 |Plant persornel [iniced sheiiish are— inimum weskly |Shucked
skraga pathogeni shalllsh must be adaquale ke |lorpresence of [imeperday kv fasassigned.  faithout adequaks lee, Feview ol shucked (ineal storags
bactana stared I or alequak ke Ice=] preduct riishelisharenclt  fmeatslorage o
4 Ica P — o ced and coakr BN And
!
o tamperalures. by Recording (b Minimum of 2 E‘Jﬁg:'e EflEhe c‘gcrﬁlgﬁ.?;"m Tﬁ"'f‘ﬂ?&_ﬁl'lﬁf
by Lirnkler eirigerslian SLoEgR amEs;  (lmes pereey mr lampersLra of HACCP et oo
ala Emperalire of IBmpsahires. (0 eraiad knelinsh. Shucked  frdividual.
45F (7.2'C) of less product helishwith a
Enperalre greater  [onthly callbrale (Comeclive
than 457°F are lbad andfihermometar Aclion recard
hek forevalualion by, fgainst HiST
Jat & mirimum, a riillesd
HACCF ranad ihesmmemeksr or
relbadualiorinal — fagitated ice slush;
Jisposition. Restor of
lempaaiue conird.  |Usa MIST carliied
ermameker and
ek D Sfsure
riincation
wralion s st
alkd.
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